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tPnparad hr th* ratt*d a tut «a Department
of Aartrultara.1

A flank ateak la one of the best fla- 
Tored piece* of beef, but tt requires 
alow, careful cooking, and Its long 
muscle fibers should be carved across 
the grain. It Is an economical cut, 
•for there Is no bone or other waste 
material. Flank steak Is especially 
adapted to stuffing and rolling. Any 
[preferred stuffing may be used. The 
'bureau of home economics suggests 
•one made In this way: Balf cupful
o f chopped celery and a medium sized 
onion, minced, are cooked in two ta­
blespoonful* of butter or beef drlp- 
iplngs and then combined with one and 
one-half cupfuls of stale bread crumbs, 
one tea spoonful of salt, and ooe-elghth 
-tea spoonful of pepper.

Wipe the meat with a damp doth. 
Spread the stuffing over the steak. Be­
ginning on one side of It, roll the steak 
up like a Jelly roll, and tie securely In 
•several places with dean string. Be

sure to roll the steak from the aide, 
not the end ; then in carving slices the 
meat will to cut across the grain. 
Sear tn a small quantity of fat In a 
heavy skillet or baktng ton on top of 
the stove, and turn the meat frequent­
ly until It Is browned on all sides. 
Slip a rack under the meat In the 
pan. cover doaely, and cook in a mod­
erata oven (390 degree* Fahrenheit) 
for one and one-half hours, or until 
tender. When the meat la done re-

AIRY SUN SUITS
FOR YOUNG GIRLS

Cretonne or Print Will Have 
All Health Essential*.

Frozen sweets and desserts because 
of the muny Improvements tu Ice­

cream freemen», are with 
tn the reach of all house 
keepers. In the warm 
weather when the aver­
age appetite need* to ba 
coaxed, frvaeu desserts 
make an appeal that Is 
difficult to resist.

On#, Two. Three Oe* 
aark—Take th* Juice of

move from the (lr* and prepare a « » *  orange# and tba
gravy. Drain off tha fat. and for each tnaahed pulp of three bananas; add 
cupful of gravy desired, measure two •  <JU« «  «-ream and a pinch
tableooonfuls of fat and return to the ,u* ar sweeten—k cup
pan. Add ona and one-half to two ta- | * * ”  **• plenty, I reese as usual,
blespooufuls of flour to the fat and ! Serve In sherbet glasses a-ltb a bit 
stir until well blended and slightly o t  chopped marlschlno cherries on top 
browned. Then add one cupful of cold o t  enfh
water or milk and stir until smooth. I • tandard Mou“ * or !»•*• '*-—Take .

one-half cupful of granulated sugtir. 
one-fourth cupful of boiling water, two 
egg yolks, one teaspoonful each of 
flavoring and gelatin, two cupfuls of 
heavy cream, one cupful of fruit pulp 
or chopped nut* Boll the augur and 
water together until It spins a thread 
Beat egg yolks until very light, pour 

| the boiling sirup over them. Cook 
over hot water until the custard cents

Season with salt and pepper. Serve 
the stuffed steak with browned pota­
toes

FRUIT PUNCH IS
ALW AYS DELICIOUS

& By GEORGI; MARSH Û

C o fn tilM  by TKa Pen* PwHubi H  C it pf l f
WNU *#r«*r#

1*1» th f wilt! r»f th# tin-
known Y t l io v 'U f f .  on * w ln l t f i  
hunt« Journvy It rock .McCain # id  
G##p#rd L#croi\, hi> F r*n «h -C r##  
cotnr#«]#, with KlMh, Hrock’# 
puppy and their d«*« (##m. A fttr  
a#v«ral battles with th# atornty 
wat#ra they arrtvo at a fork In 
th# Y # llow -I.e « Hrock la ##v#r#> 
ly injured In ntakm « a portae#  
and Flash leads tsuepard to th# 
unconactoua youth ilaspard t#IIe 
Brock o f hi# determination to 
find out who killed his father 
Tracks ar# discovered and the two 
boy# separate for acoutln* pur- 
poses. Hrock Is jumped by two 
Indiana and a white man and 
knocked unconscious tie Is held 
prisoner. Usspard rescues him 
whll# his captors sleep Oaspard  
believes these men killed hia fa ­
ther and la prevented from kill- 
In * them b> BftW k While out 
nlon# Gaspard Is shot from am ­
bush by an Indian and kills his 
would -be-slayer. W hll# out on 
hi# trap lines Hrock la cau «h t la 
a heavy m ow  storm. ilaspard  
finds him and th# two start out 
on Brock's Im p  I l H  They kill 
•n o u «h  deer and caribou to sup­
ply them with meat until spring 
They And an Indian who had 
be«n  stalking them caught In a 
trap. dead. On him was knlfs 
that be lo ng «! to (Tuspard's fa ­
ther.

CHAPTER X— Continued
—19—

Then Gaspard unfolded bis plan.

tPrapar»d by tba United Slat «a Department 
of Asrlcaltar*. >

Beady for a morning on the beach 
—or at the sand pile tn the back yard 
—these two little girls, dressed In 
their gay sun suits of cretonne and 
print, will have all the beneflts of the 
health-giving ultra-violet rays of sun­
shine on a large portion of their skin 
surface.

Sun baths should be glveu to all well 
children to keep them well and to 
many sick children to help make them 
well. When the weather permits and 
the sun Is not too hot. arrange for the 
youngster to be out doors In the sun­
shine as much as possible. Most mod­
ern children who are well can take 
their sun baths as part of their usual 
playtime. Of course, these little girls 
have been accustomed very gradually

Appropriate for Community the ii»H>o; add the gelatin softened In
P  f  A I f !  j  I cold ««ater. chill until the mixture Is fink eet ovalr laat olglit. Brock. Wa
rarty or Any Ulna. Slightly thickened. Whip cream, add » “ J • 8«otl place to hide ecu de back

the flavoring, add the fruit pulp, com countree and trap hard until de crust
(Pr#*ar*A by ¡¡¡¡*“  D*p*rt“~ a' bine with the custard mixture, turn w* hsrd een March den you tak' de

A good strawberry punch, sufficient Into a mold, seal and freeie. 1 ve ov de dog anti start for
for serving 50 to 75 people, can be With a plain vanilla or lemon Ice llungrce House \\ Id Yellow-Ky*.^I y
made in the following proportions, cream, various sauces add much to
which are given by the bureau of the ap|>earance, food value, as well
home economics. A fruit drink or as taste.
punch of some sort Is often needed at Chocolate sauces with nuts make a 
the "strawberry festival” or sociable most nutritious dish; caramel, maple

and any crushed fruit are all good 
Lemon Banana Sauce.—Cream one

given by church or community organi­
sations at this ttme of year. Straw­
berry punch would also be appropri­
ate for a wedding or any sort of party.

nord. Ref I come buck t go home 
een de canoe.”

The Ice-blue eyes of Brock opened 
in amusement—then rtnmed with an­
ger.

“ What?”  he exploded choking with 
the emotions arou>rd by the sugges­
tion of hla partner that he take the 

half cupful of butter with one cup- raluabie fu, p.l(.k „„d  return safely
«torn«. .In,» h-f.r- rho „ „ „ «h  ° f  the gritted {0 |he S u rv |n 8  wh, „  G .,,,artJ »u gh ,
Som# tlme *)e“ >ri mixiug the punch rtn(j 0f f H lemon, one teaspoon'ul - - llrv in #»,*» north “Yob rnfun

the ingredients ihould all be thorough- of lonion lulw one banana t a t  i f »  ! 7 »  .u  »  ,i .  „htiind T»,« -h«..n or em "  J-tve* one cmnana. item | thnt j \ou l(,|nk j lenve yoo g e l
ly chilled. The sweetening should at- the buttter well after creaming It .ourself shot hv that rune while I
ways be In the form of a sirup made with the suear add the lemon rind l. , ' , *** *■" un 1 e sugar, auu me lemon rtna ( took y„ur fur and headed bon
from the sugar and part of the water anj  ju(ce and lastly the banana which

has been crushed to a pulp. Whip all 
thoroughly and chill before serving 

Marshmallow Sauca. With Fruit—
Take three tablespoonfuls of marsh 
mallow cream, one tablespoonful of 
boiling water and three-fourths of a

home? What

called for. It is better to keep tha 
puDch cold In a pan of cracked Ice 
than to put a large lump of Ice in It, 
as that gradually dilutes the punch 

i and spoils the flavor.
Fruit Punch.

I  dozen lemons \  tap. salt 
m  dozen oranges 9 cups sugar 
( quarts strawberries 4 cuds water 
I No. 1 cans shred- | quarts Apolll- 

ded pineapple naxia or more
1 quarts freshly 

made strong tea
Boil the sugar and water together 

to make a heavy sirup, and chill. Cut 
the large berries In thirds or halves
and crush the remainder. Scrub the 
oranges and lemons, and after the 
Juice is extracted, cover the skins with 
water, let them stand for an hour or 
longer, and then pour off this liquid 
and add It to the frnlt Juice. Combine 
all the Ingredients and add chopped 
tee until thoroughly cold. Just before 
serving add the Apolllnaris, and If the

your 
d’y* think I am?”

Gaspurd «ltd not meet the snapping 
eyes of his friend, as he replied:

"I tole your fader I tak’ care of 
you. Brock—bring you home safe. 1 
mus' keep de word wld heem.” 

"That's all right, but we re partners

ries, good tart 
ones, tn a line«! 

pie plute, using one and one-half cup 
fuls. Break an egg Into a measuring 

punch Is too strong add ice water In cup. beat with a fork aud add a ta*ble-
sraall quantities until it Is the flavor 
desired. This makes about five gab 
Ions of punch.

Peanut Butter Biscuit

cupful of crushed raspberries. Soften ain’t we? Does a sure enough partner 
the cream with the boiling water, add »end hia friend off on the long chance 
the fruit, beat thoroughly and serve and ruD borne with his dog* and the

furT~
Gaspare opened his arms In protest. 

*You have fum'lee— moder, fader. I 
hare onlee bradder, and he ees safe 
wld my ancle. I.hs night I hear my 
fader call. Somew’ere hees hone lie 
unburled On de March crual I go fin 
out how he die." The deep set eyes of 

Chsrry P ie—I’ut ' ,he w,*re misty with tear* as
a layer of Cher he ,ooked pleadingly .t his friend.

“ And I go with you." stormed the 
white boy. We're goln north—and 
we're comln back I You understand? 
both of us I I'm not ready to die. by 
i  whole lot. and i won't let you throw 
yourself away! I'm golo' with you to 
•ee you get hack!“

Caspar«! smiled helplessly ns Brock

twice a week, ttmmithout the blltsr 
est days ol the "Moon ot the illg 
Wluda” the tMiy* mad* the round* ol 
their fur |un kx tty IVevinher, they 
had trapped enough fur to »  Ip« ou> 
the "debt” allowed llivm by Align* 
Mel'iiln Id Alignât. But ullliough «.us 
paid worked liurd and »uceviuifully 
*1 Ills trapping, lie look lllll# luieresl 
In llr«Kk's anti«l|Hitlon »1 tlieli return 
to Hungry House III tho spring ami 
Hi« wonder their rUb fur tank would 
ar«niae. He wua patiently walling for 
the free *  "Moon of Hi* Crust «mi Hi* 
Snow," uheu Hi« dogs count draw 
pro« 1* 1.ai» (or Hire« w évita, cross couu 
try, o\er lliu wind luickrd and lev­
itat'd “ going," lu Ilia heart hul on« 
ho|ie. Oil« dealrv— III* longing to Ivurn 
tils futher's fate.

Kurly In February, a audileu «-bang« 
In the «««a iher to a aucwssluti of still, 
"pomlie" days, as the old Fr«*ovb v*iy 
ageura 'till days when the ulr. shut 
with minute crystals of frxiicu mots 
lure, Is a ll«« with plu |>olut crystals ot 
light, dro\* the restless Uuspard to 
action.

"Good wedder to travel 1“ he said 
«•ns morulng. “ I l ink I milk* a swing 
back nord gnd look fur sign.*

“ All right, partner," agreed Brock. 
“ I'm with you. This air makes my 
toes Itch to mov*.“

“ You beltalr stay,* protested the 
batfbreed. “ I go veri fait."

"Ni>, I’m going with you to inks cart 
of you. You'r* loo reckleas." Insisted 
Hi* while boy. And so It waa Anally 
arranged

Leaving Slit Kar and Kona loua*, 
and securely wiring Yellow Ky* aud 
Flaali, to prevent th* tight which would 
surely follow III* alwenc* of thf mu* 
1er*, the hoys guv* th* dogs « gorge 
of caribou and started to circle the 
up(ier end of lli* lake, each carrying 
In hla park provisions for three day* 
anil a rabbit skin blanket As they 
traveled In single III* over the pow­
dery new snow of th* laat fall. Aral 
one. then th* other tiwk tha lead, for 
the shoe* of th* Oral man sank Inrhet

*sK L i t t l e

A W RONG D IAG NO SIS

Doctor—What you n«>e<1 to do, air, 
Is to relax. You ar* overworking 

| yourself. T«>o much work and worrfr 
will send any man to hla grnva years j 

I before hla lime. Itcmeniher that, j 
Your brain la overworked Now, Jual 
what Is your occupation?

I'utleul—I am a member of eon

l*oct«>r—I .el ni* examina to o , pula* 
again; I must bava mail* a mistake.

A  Drawing Card
“ Sir*. Silver, 1 understand you ar* 

• movie aclrron and that you hav* 
been happily married for t*u years.”

“ Yea.“
“To on* husband?“
"Yes."
“ Wonderful. I want to mnk* you 

an olTur to appear lu vamlevlll*.“

Seasonable Dish**.
Everybody likes cherry pie, “made 

as mother used to make It," but here 
Is a new one 
worth adding to 
tbe family re­
cipes:

S o u r  Cream

spoonful of flour moistened with a 
little sour cream, add this to the egg. 
mix well and All up the cup with sour 
cream. Use three-fourths of a cupful ,̂ olce<, ,l,e law o t  hl* loyjlty To at 
of the cream all together. Pour over ! '•‘ ’"P* dissuade the strong-willed
the cherries adding the sugar to taste. 

Delicioug at Any Meal Cover with a top crust and bake In a
hot oven, forty minutes.

Raspberry Tapioca.—Crush one pint
Ready to Play In tha Sunshine.

to playing In the direct sunshine. Short

Whether you serve them for break­
fast, luncheon, afternoon tea, or eve­
ning refreshments, everybody will he of raspberries, sweeten with one-halt

periods of sunning were given at Brat, 
and the garments worn expose«! a less 
extensive area of the body. B«>th the 
time and the amount exposed were In­
creased until a coat of tan was ac­
quired.
t  Almost any well-fitting commercial 
romper pattern can be modified for 
use Id cutting sun suits, says the bu­
reau of home economics of the United 
Flutes Department of Agriculture. 
(The bureau d«tes not distribute pat­
terns.) As a beginning It ts well to 
sel«?ct a pattern conforming as closely 
as possible to the sun suit desired. 
In the picture one little girl is wear­
ing a sun suit made to mutch romper, 
pattern, fastened at the shoulders In­
stead of down the back. The front 
is cut in one piece. The crotch is 
slightly shaped, and the drop seat is 
as flat as possible with a deep plait 
on each side. The back Is cut nway 
under this plew except for sufficient 
material to keep It from pulling out.

The other little suit of durable cot­
ton print Is cut from a pattern that 
bad a crotch cut on the fold of the 
material so as to give as much free­
dom and protection as possible. As 
the front of the suit and the buck of 
the waist are In one piece, only four 
buttons are necessary. However, In 
order to make buttoning a little 
easier than In the overall type of gar­
ment, the back of the waist Is ex­
tended at each side so that it may car­
ry all four buttons. Both the front 
gnd the drop »eat fasten onto the but­
ton directly under the arm. The result 
is a garment very easy to make and 
to launder. The fabric In this sun suit 
has a conventional design of tiny or­
anges ami lemons among green leaves. 
The e<lges ot the garment and of the 
large pockets are bound with orange 
bands

Scotch lad was as futile as tu try to 
turn lack the roaring Y'elhnv-Leg with 
the hand.

“ Too are de good mrtner Brock; 
but why hunt fur. If we bot' go nord 
and leave eet to de carcajou?” But 
Caspar«! <lld not argue II further.

The young trappers were confliient 
that the mysterious dlsnpiientance of

, , _ . , . . s i s t . . .  ,, , three of their men bed alrandy struckJust right. The bureau of home econ- ful -of butter. Cook until the tapioca . .. . . .  „ . . _ , . . .  . . .  _ , ' ,  fear to the hearts ot the ( raes whoomics says to bake In a quick oven. 1* clear, add one tablespoonful of lem

sure to like these peanut butter bis­
cuits, provided yoo have “ It"—which.

cupful of sugar and let stand one 
half hour. C't>ok three cupfuls of boll

In biscuit making, means a light touch j ing water with onehalf cupful ot 
and an Instimi for managing the oven tapioca, a little salt and a teaspoon

meaning at an oven temperature from on Juice and the raspberries. Four In 
450 degrees Fahrenheit to 500 degrees to ■ mold and chill. Serve with
Fahren helt
4 tbs. peanut butter H tap. salt 
t tbs. fat !  cupa flour
« tap. bak ing pow - Milk  

der
Sift the dry Ingredients and rub the

whipped cream und garnish with fresh 
berries.

Raspberry Bavarian Cream.—Soak
two tablespoonfuls o f gelatin In one- 
fourth cupful of water five minutes. 
Strain Into a cupful «>f raspberry Juice

were trapping north of Big Yellow 
Leg lake. The names of "Bln«k Jnrk" 
Desaulles and Etienne Lecrolx were 
threats to conjure with—hnd M«-rke«l 
their magic or the snow south 
i f  the lake alrendy w«.uld have been 
(narked by the webbed footprints j f  
more th □ the two solitary scouts

. ... ...... ............. «  ,-Mrum im o a c upiui «11 n ispoerry juice i .  h aonih never tn return

w|tth> thePH ^ ,,Ófbttoerfln,̂ ra  ‘ Ï Î  k“ “«  X M  ,hta. one ,ialf cu ‘ ,f" 1 of “ « '  lllll. the day was coming when the »Ith  the tips of the finger*. Make a and one tablesnoonful nf lemon luire: __ , ^___ . ,____ .  . . . .  . ________ _
««ell In this dry mixture and, stirring 
from the center, add slowly enough 
milk to make a soft dough. On a 
lightly floured board, pat out the 
dough to a layer about H Inch thick 
and cut in small rounds. Bake In a 
quk-k oven from 12 to 15 minutes or 
tmtfl light brown. Serve at once.

and one tablespoon ful of lemon Juice; | bearded leader vf the freetrader.
would come south to tnke his payment

Blame Mexican Cookery

let stand until It begins to thicken
Fold In one and one-half cupfuls of j fo7the l«iss of_hls men" ln tbe"miin 
whipped «ream. Turn Into a wet mold tlme ,h,. U t y ,  n<>v„  for an

relaxed their vigilance.
tn Klwedln. January, with Its 
Ithering winds and fre<|uenf bllz

and chill.
Raspberry Punch.— Add to two cup­

fuls of « rushed raspberries, the Juice 
of three lemons. Make a sirup of one I tarda. Is a hard month on trappers 
and o-«- fourth cupfuls of sugar and New snow fills the beaten sled trails 
one pint of water. Chill and add to and buries the traps and bolt The
the fruit. Ftraln the mixture and

for Savory Kidney Bean i™1; *‘iuar" of ic* ln * '''inch
bow!. Before serving add a quart ofMexican cookery Is undoubtedly the 

Inspiration of this good dish for which 
the bureau of home economics fur­
nishes the recipe. I f  you can not get 
chill peppers, use green pep[>ers and 
flavor well with tabasco or cayenne, 
for the chnnuderlstlc of all Mexican 
dishes Is their high seasoning.

t  chill peppers 
I quart tomatoes 
Balt

1 pint Kidney beans
4 tbs. oliva oil or 

butter
1 pound lean beef

Wash the beans, cover with water, 
and *<»uk overnight. In the morning 
bring them to the boiling point, drain, 
nnd discard the water. Cut the beef 
Into small pieces, and brown It In 
the olive oil. Then add the beans, 
chill peppers, tomato, and salt. Cover j 
and simmer for one hour, or until 
the beans and n»«'uf are tender.

HOUSEHOLD NOTES
Avoid a high temperature when 

cooking eggs or egg dishes. Intense 
heat toughens egg whites.

* *  *

Finish the walls of a dark hallway 
with paper or paint of a pleasant yel 
low color to make It lighter.

* * *
To save left-over egg yolks cover 

them wllh cold water and keep them 
In the refrigerator, or drop them In 
hulling wuter and cook them until 1

hard.' If cooked, «hen the yolk Is j 
cold, press It through a sieve and keep j 
it to garnish creamed dishes or salad*.

• a s
Save soap scraps and put them 

through the meat grinder for soap | 
flakes or add a little water and melt | 
them on the stove for soap Jelly.

*  *  •

Allow orange marmalade to cool 
slightly after cooking ami stir before

sparkling water.
Raspberry Pis.— Line a pie plate 

with pastry. Take two and one-half 
cupfuls of raspberries, one-half cup­
ful of sugar, two tablespoonfuls of 
flour and one teaspo«>nfnl of lemon 
Juice, mix and turn Into the prepared 
crust. Moisten the edge of the pastry 
with water, cover with a top crust 
and hake In a h«>t oven for ten min 
utea, then reduce the heat and bnk» 
twenty minutes longer.

Raspberries are such well liked 
fruit and the flavor Is so enjoyed 
many combinations of fruit Juices 
with the addition of raspberry make 
delightful dishes.

'T V ljU xa. VftjSL

Light Reading for Maid
Eminent Natural Scientist (to maid) 

—Mary, have you been borrowing any 
books from my library? I see n vol 
ume on “The Molecularify nf Zlncon 
lum,” by Prof. Ilerr Tlnschultx, 1» 
missing.—tendon Opinion.

fur bearers are less on the move, 
and rnhhlt arid wood mouse lie close 
until hunger drives them forth. Hut 
March was to be s busy month for 
Brock and Gaspard. when they would 
lift their traps, cache fut and outfit, 
snd start on »heir dangerous patroi 
Into the «-ountrr to the north Ho.

W A L K IN G  C A N E

Etrluslvs struc­
tural anal operative supe­
r io r it ie s  have d e fin ite ly  
established Champion an tho 
better spark plug. That la 
why Champion outaelia all 
others throughout the world.

C H A M M O N
I P A B K  P L V C S

Y O IF D O . OHIO

Oregon & California Directory
S C H O O L  F O R  M E N

Vfetatag Ne MJSIMIf rmAMfe.rfl
Kttroil g u ;  i i # e  # • «4  fue literature

o a is o s  in stitu t «  o r  TtcNNotoav
g. M. it- A

“ Wher* 1* wy i'*ue? )Vber«v*r I 
stand It. when I look for It. It'* gun*.“ 

“ Well. It's ■ walking «-ane. Isn't ItT

Hotel Roosevelt
O m . U  i  N— . /<-«./.

*11 »*"«■•»*»• **•>»*» .r lab. ■ • » '* *  nsirsMr 
■ I  W. r*vk  S*. « ' » « -  * » " » ,  « ! » « * « .  uplnmil..

HOTEL WILTSHIRE, Urn Franche«

HI* S##l o f Trouble
Mv I* rol her eu re ly  love«] bee#, 

II#  # lw #y#  W## tb e lr  frlem l.
He ueed lo RII Upon (heir hive#, 

tlul they n u ng  him In »he #nd.
Start Now Ë S r

TVs Rie bast Gaia
“ I'm not lo business fur my health.” 

the hard f*«-vd man snappssl ouL 
"l(i(l«-«<L" said hla pleasant («-aturad 

rompetltur. “ You couhln'l be to It for 
anything better worth having, if you 
don't get health oat of It, your other 
rewards ar« of mighty 11( 11* valus.“

aio M O N E Y
i per «retti (m id while 
i f  NaiU ttn  aerurw l

L e r t u r w e t a i y  a e o l le g «#  W rite for « * l * iu g

MOLER &Ï?T,,, or e#

Tha K**n Air, Swsst With th* Tsng 
of Sprkic* and Fir, C*d*r and Jack 
pins. Spurred th* Blood In th* Vain* 
of th* Travciar*.

Into th* dry underfooting a* yet un 
setlletL and unpacked by th* wind 
The keen air. sweet wlili (he tang ot 
spruce and flr. cellar and Jack pin*, 
spurred the blood lu the veins of the 
truvelerr like a tonic I'ucka. cased 
rifles, and uxea on back*, with a aide 
awing of their loose arms, through 
the glorious winter morning the lw«> 
tMiys put behind them (lie while mile* 
nf (heir circle through the country 
to the north of the lake

“ Which way do we head, tomur 
row?” asked Hrock. when he had cut 
a huge pile nf birch for the nlghl lire 

“ Nord. we go to de beudwuter ot 
de Carcajou.”

"But wi don’t know how fnr th# 
tnke* are!”  demurred Hrock. “ and 
we've got only two days more grub."

The halfbreed smile«! grimly at th* 
husky boy, who dreuded an empty 
stomach “ We strike Carcajou wutet 
today, tnehbe. den we circle one <laj 
cast and den buck soul' tn de luk 
We onlee starve d. las day 1“  chuck 
le«l Gaspard as Brock'* frost hurned 
face pictured hit dislike of a aup|a-r 
less camp on the fourth day of tiie 
scout.

Daylight found the scout* beaded 
for a low ridge which lifted from III* 
Hut country In which they had rumped 
A* they reached the wind hammered 
■Inart sprrne on (he shoulder of th< 
hill and stood In an opening offering 
a view Into the while north. Brock 
gasped In surprise: “ By the great
horned owl. there she Is I Tlifa must 
be the dlvhlel”

Guspurd turned with a nod. “Ca 
enjou water, for sure. DIs ee* de dl 
vide,” he .aid “ Kef we follow de out 
let down stream, we walk Intnderami 
of M'sleu Iteiltienrd eh?"

(TO BE CONTINtlfet» )

R sss isg  T ra *  I*  Fora»
Deb*—Ile'# gol a wouderful coll*«- 

tino of old curine It'a wortb nhll* fo 
ice t tieni.

Geba— Ve*. I know It te I niet hls 
wlfe st III* dance th* nther night and 
1 thlnk ah« must t>* about th* oldest 
curio he line

Pipe Valves. Fitting# 
Pump Engines 

Farm Tools &  Supplies 
A L A S K A  JUNK CO.
r ir *4 sad Taylor St» . Porli.ad. Orafi**

H O TEL R O O S EV ELT
BAN rW A NC ISC O 'S  NSW  m i l  M OTH.

r r—M  *H S  bath a» .hawar gLO* to IS  ML 
JuM aal U d T  ( ia ia * .  nast Saa».

NEVER RE G AIN E D  IT

Doctor—That man our* lost hla 
health, but I’ve guarded It now for 
twenty yenra.

Ex-I’atlent—And that'* th# reason 
why he'a never regnine«! It, 1 suppose

You A ll Kaow Hla»
H » triad to cross th* railroad track 

I l .fo r*  th* rushing train:
They put th» p l m i  tn a »a rk

But couldn't nnd th* brain.

Congratulations
“ By th* wuy,” the stuck up girl 

remarked. “Jack and Harry proposed 
to me last night and—”

"You refused them both.”
“Ye-ea—hut how did y«»u know?" 
“ Easy I I saw them afterwurdg 

shaking hands."

Business Training Pays
Laat year we place«! more than 
1000 In good pewittune W #  
can place you when competent. 

W hen  w ill you lie readyT
Seni 1m S u ta#  CeUin#

M iRke-W alkcr Business College
l l l l l  and Salmon S inw u 

Port land. O m gon

HU by D r.d  a f G ift
A man who had not town very good 

during hla earthly life died, anil went 
below. As *<>on as he g«>t to the 
nether regions, he began to give or­
ders for changing the positions of the 
furnncco. and started lamslng th# Imps 
around. One of them reported to Ha- 
tan how the tiewcfitner waa a«tlng.

"Ilera,” said Satan to hliu. "you eel 
as though you owiiimI this place.'*

••Certainly." an Id tho man; "my wife 
gave It tn me while I ««as on earth." 
— laitiih.n Tit lilt*.

Bay Burglar* Spaak*«!
An old fashioned spanking. Hie va­

riety popular In gramlpn'i day, wan 
Ihe sentence met«nl out to two young­
sters by a Jtnlge of Alamosa, Calif. 
They Imil brokeii Into a grocery store. 
The court advocate»! similar procedure 
In the i-nse of oth«-r Juvenile ofTcudera

F ifty -F ifty
The offender—Dreadful sorry I ran

you «town.
The Victim—It'a nil right I’m Juat 

aa much ashamed of being run <!»wn 
by a prewar flivver ns you are to b* 
driving «me.

“Growing pains" In children ar* 
the Aral warning ol rheumatism, sc 
cording to an expert

Th* Provident Show Girl
The Houbrette—doin' to w«*d that 

guy or lenve hlin go tin’ then sue him 
for breach of promise?

The Him* Girl—1 think I’ll marry 
him. If I get a lottu money all at 
once I'd likely blow It.

By Prosy
Secretary—Toil have an appoint­

ment with tho photographer at two.
Executive—I'm too busy to go. 

You'll have lo attend to It.—loidle*' 
Home Journal.

Buss Bull Blue, I wnnt. Insist, don't 
accept substitutes. Grocers sell roakt 
to roast.—Adv.

till

Origin of Five Races, According to Legend

Adjourned Without Dato
“ Sine «lie” means "without day.” 

For Instance; when a convention la
putting It in glasses. Th.» peel will { adjourned “klne die" It means that It 
«her remain evenly distributed Instead ■* adjourned without fixing any time 
of rising to the top. I (or another session.

The Iroquois Indians of Canada, In 
their efforts to account to themselves 
for the existence of the five race# 
of men with which they are acquaint 
ed. have ahn(>ed the following legend: 
In the beginning the Great Spirit, In 
order to fteople the earth, went about 
making a mao of each nation. lie 
took a lump of earth and molded It 

| Into a man. This first man was 
a negro. Then he look another lump 
and molded another man This was 
a Chinaman Then he made an In 
dlan In the same way nnd gave life 
to all three

lint two men. a Frenchman nnd at> 
Englishman remained to tie created 
and n«i earth waa at hand wherewith 
fo make them. Wliat was to he 
done? The Great Spirit reached <iut 
hia arm and seised the first anltniu 
that came Ills way It waa a Puller 
fly. The Great Hplrll dipped off Its 
wings, added arms nn«l legs and set It 
down In a corner of the earth. This 
waa the first Frenchman.

Again extending Ilia arm, the Great 
Spirit seized another animal. It wa* 
an ant. It waa treated aa the hut 
terfly had been; It waa given Hie face 
and soul of a man and wna set down 
In another corner of the earth. This 
wna the Aral Englishman.

This explains, says the Iroquol* 
story, why the English snd the French 
have always been able to make theli 
«any so enslly about the earth. Mad« 
out of animals and not from lump» 
of earth they go everywhere. Thla a«' 
counts, ton, for the difference In th* 
character nf the Englishman nnd the 
Frenchman The one has always pre 
served s«uiiethlng nf Hie Industrious 
■•harocier of llie snt. and ihe other 
something of the light ways of th- 
butterfly.

Im portance o l Rubber
It Is estimated that rubber now li 

used In the production of 3U.0UU st 
tides

Nscossary a» tha Saad»
Blinks— Walt a minute. I'm going to 

start my garden tonight and I have to 
stop In the drug store.
' Jinks— Hull I You can't buy seeds 
In there, can you?

Blinks— It's a porous plaster for my 
back, not aeeda. I buy there.

W orts Thao Spool»»
Beaa—Are strange noise* still heard 

In that haunted house?
June—Oh. It’a worse than ever now. 

a family with a phonograph, player 
piano nnd parrot have Juat rented 111

O f No U»a lo  Him
Hewitt—Why don't you get 

ffon I ?
Jewett—What for? I am a vegdar­

ia n.—Exchange.

Security
Make more than you spend and 

you'll have a perpetual sense of se­
curity.—8l Louis Glob«.

One family In every 2ft In Hwltzer 
land kee|>* heee. More than H00,0<g> 
hive« were counted jn a recent cen­
sus.

Ton Mast W#sr

Successful Demonstration
“ Whs your radio demonstration a 

success ?”
"It wna," answered Senator Sorg­

hum. ' i  am perfectly aware It waa 
uninteresting. But I showed I hnd 
enough Inflm-nce to prevent me from 
being shut off."—Washington Hlnr.

Hor Politics Mized
«h* progressive or ronserra-

t lv e f
“ I «lon't know. She wears a last 

year's hat. drives a this year's car. 
and livra on next yew '■ Income."

W.

gUT DO »h»y hurt ? Do your 
f » «  wnart aixl btim, enrns cod 
on» K b* and nearly »at you 
wild? They won't If you do M mil- 
linn» o f other* »r e  doing, fihak*

Allen'» Poo« -  Base In your »hoe*. It 
tak»* th* friction from th» »horn 
and mabu walking nr 'lancing • 
resljoy. gold «verywhera.

" ‘ A l l e n ' s  
R o o t  < E a s e
Fa r Fraa lra/|ui*a»t and a Fnoe- 

, Kara Walktna Doll, attdraaa 
l Allan *a Foot- ca»». La K o f N  Y.
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